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Future
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and Dean Hoard

down her cheeks, *“Chevalier, please
don't interrupt me; I want you to
know all. The chancellor wants to
know your misslon In Europe, from
where you come and the secret of
gold" She was now openly sobblng.

Neither spoke for some time; at last
the chevalier turned to the countess:
“It 18 just possible that I am making
the greatest mistake of my life, but—
what Is the difference—you have been
frank with me, and I will be frank
with you."

She lifted her face quickly.

The chevaller thought for a second.
“Would you like to get rid of all that
belongs te the past? Would vou come
with me?™

She looked at him with such un-
utterable longing that he felt irresist-
Ibly drawn toward her; he actually
started toward the fascinating woman
with arms extended. Then his saner
nature remioded him of all that would
result from lettlng their friendship
merge into & love affalr, and he
stopped.

A wave of rage swept over her
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S8YNOPSIS.

For fifty years the continent of Nerth
Ameriea had been lsolated from the rest
nf the world by the use of Z-rays, a won-
derful inventlon of Hannlbal Prudent
The invention had saved the muntr}.'
from forelgn Invasion, and the continent
had besn united under one government
with Prudent as president, For half &
century peace and prosperity relgned In

art of the world, The story opens
tdent Prudent oriticaliy 11l. His
hastened by the receipt of a
from Count von Werdenstein of
Germany that he has at last succeeded In
enstrating the rays. l'ving, he warns

& daughter Astra that this means a for-

efpn invasion. He tells her to hurry to
the Island of Cleyvnith, but dies before he
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CHAPTER VIiIl,—Continued.

I+ elevated his arm. After a few
twirlings and twistings of the instru.
ment a click was heard gand then came
the whizzing sound of a bullet.

“New watch right above us.”

Five minutes later, al an immense
height, a flash occurred. Directly
after the flagsh a spiral light began to
descend, slowly; then, after several
minuteg, an explosion followed that
pul an end to the dropping spiral of
fire and above them a small white
clond puft slowly fell downward.

“That was a beauty!” commented
Captain Euler.

“Have you any more?" inguired the
rountass.

“l am sorry, madam, but this is the
lagr for tonight,” answered Chevalier

di Leon, with eyes turned steadily
loward the southeast. They all sat
down, and Captaln Euler and the
countess started a conversation In
which the chevaller refused to take
part; he was watching the sky mnd
the sturs It was much later than
wsual when he returned to his gilt
enge, but he was eatisfied at last: he
had geen a star that winked at him

Fap vy fe
next day the countess asked if
to have fireworks again, but
the chevaller thought it would lose (ta |
charm if they had displays too
oftar Hy ired to his room that
ng, eomplaining of a slight head-

they were

the
evend

I call the post doctor?” asked
hot the cheyvalier de-

eleeping-room he looked
n's of his emall baggage
sumber of articles that

i one bundie. Then he |
tef 1 1

e reading-room was the one that
wap connected with the outer world
hy # Etairway that ran to the roof.
The «his ier stepped quickly to the
voour leading w0 the corridor and list-
«ned: he could hear the sentry walk

ing up and down. He saw with satis-
faction that the door eould be locked
on the Inside with key and bolts: then
he examined the door that led to the
roof. It was a heavy door, that could
be locked only from the Inelde. He
silently crept up the stairs and peered
into the inclosure; under one of the

plante, in the shade, was the countess | tremendously large eagle appearad: it

reading, Thers were a number of
heavy ohjects with which the door
could be harricaded.

He quietly descended, withoat belng
seen by the countess, and inspected
her room. Apparently finding evary-
thing to his satisfaction, he picked up
& book from the table and joined the
ocontess,

“Are you feeling better, my dear
chavaller ™

"l thank you, countegs, yes, And how
are you? [Does not thig imprisonment
1ell on your nerves?

Bhe sighed. “Chevalier, 1 think 1t
does. If I were In a dark dungeon it
could hurt me more; but a prison 18
a prison, and gllt bars are hatefal *

“Why are you hera?'

Bhe smiled sadly. "“You ask me
why | am here as if you did not know
my miggion."”

“Your mieslon-—then you are not a
prisoner?"

“l am a prisoner just as long ag yon
are one, chevaller, My fate binds me
to you. Why should 1 hesftate to tell
you?" B8She looked around, and then
in o whisper she continued: "I am in
ihe service of the International police,
<hevalier, and I was sent to you to

jebhall go with you."

when she saw his hesitatlon and deci-
sion, but she whispered softly: “I

“Now we are bscoming real conspir-
dators; be prepared go that at a mo-
ment’s notice you can leave.”

“Where will you take me?"

“Wherever my stars lead!” was his
enigmatical answer, as he left the roof
and went to his room to sleep.

Night came again, the captain left
them alone at 9:30, saying that he
had some writing to do.

Chevalier di Leon watched the sky,
which was somewhat cloudy; thers
Was a strong wind that drove the rag-
ged wanderers to and fro,

The winking star he had observed
several times before was stationed in
the eastern gky.

Neither of the prisonere talked;
both seemed to be fully occupied with
thelr thoughts. Suddenly di Leon
turned to the dreaming countegs: “Are
you wiliing to leave with me tonight.
in half an hour?"

“But how absurd that is, chevalier!”

“Do you trust me impHeitely?"

“1 do!"

“Then go to your room and get all
the things that you need to take along
ready. Will half an hour be enough?

“l1 will be ready.”

He led the countess down to her
reom, and from that moment the chey-
aller became energy itself. First of
all, he locked the door of the reading-
room, then ran inte his own room,
picked up hig bundie of belongsinge
and hastily placed it on the roof. He
arranged several heavy obects around
the trapdoor leading to the reading-
room and then gent a rocket from his
Blgnal gun toward the winking star,

The light that followed was tuken
as a warning by the superstitious sol-
diers on daty below; the red and white
etripes of the Amerlcan flag high up
In the air, and the ellvery stars on the
blue background completed the flag
that was causing so much annoyince
to Europe,

The red etar above twinkied reas-
suringly and a second later the roof
of the prison was flooded with a strong
light The chevalier ran down and
knocked at the countess’ door. “Are
vou ready ?™

“I am,” she replled and appeared
with a gmall snitease In her hand.

Just ar they opened the door lead-
Ing to the roof, a secret door In the
wall, that had escaped the chevaller's
scrutiny, opened and Captain Fuler |
stepped Into the room.

“To the roof, countess,” the cheva-
lier whispered in the ear of the woman
and he stepped before the captaln.
Back of the eaptain, through the half-
open door, he could see several sol
diers

“"Your recent fireworks have aroused
some suspiclon, chevalier,”

"l ' am sorry, captain, but I cenngd
stop to explaln things to you just now:
I am in a hurry.”

“In a hurry?"

“Yes, my dear captain., 1 have just
time enough to thank vou for your
kind hospltality, and to bid you fare
well!™

The captain stepped forward, but
before he could touch the chevaller

he was thinner. She
unfamiliar clothes he was wi
“l am so glad that you M
at last!” were her first wor
“1 have longed to come,
dent, but 1 was detaned in & |
where [ had everything but
“Please be seated; you ®
weary after your long trip.”
him to a chair and took a
site. “There has not been a d
your visit here, that I have not
for some news from vou.
all the time, were in prison*

Edison sald: 1 crossed the Iator

in my aerodromone, as
sands of feet to get over.
ant engineer, Santos Duprel, 3
me; we landed on the d
spitze, in Germany.
ed on skils to Partenkirchen,
purchased European clothes,

o

g beo A mnn never reaches his highest

.
, -‘wt’;
I alone deseend-

efficiency until he loves his work more
than his pay envelope,

Many n fellow has been cornered
who Isn't square.

DAINTY RAMEKIN DISHES.

Small amounts of food may be
served In small casseroles or rame-
kins  without the
Suggestion that
they. are leftovers,
Vegetable left-
overs may be taken

and I were In constant eommu:ﬁq;tlon
with each other until my tmprison-
ment, which came so quickly that I
had no chance to advise him. T had
the honor, before 1 was ed, to
meet his majesty, the Emm
:};m{t,‘ thg Prince of Wales and, above

» the Count von Werdensteln, who
is the real ruler of Burope, 4

“Are your plans for our defense for-
mulated?™ Astra asked. s

“I will, with your permission, tell
them In a more detalled manner at
the workshop. 1 hope you will ac
compuny me there as soon as yon
can.” '

“l am ready to go at any time; anly
you know I cannot lesve the capital
for a long period. Besldes, I must
lay a declded plan of action hefore
the continental congrees meets,
after tomorrow. Where Is your ™

He looked at her in surprise, but all
he could ses In her face was frank
expectation, and in a measared w*on
he said:

“On the Island of Ciryne®

“Clrynith!" whispered Astra.

“At last you have spoken the word!”
sald Napoleon eagerly, “The word |
have been expecting to hear you eay.”

Astra looked at Napoleon qu -
fngly; evidently there was som g
back of thie that she was suppo to
know. Nupoleon read her thoughts:

“Mliss Prudent, I will enlighten you.
When I discovered the element of
which your ring is made I came
your father. He was a friend mad

teacher, When your father realiged

the value of my discovery and ga
the far-reaching possibilities of %
wonderful metal he gave me full
structlons, and 1 based my furth
experiments on them. . |

“His prophetic esoul foresaw the
events that are now upon us, and he
was anxious to know the results ¢
my experiments. Three days befose
his death I received a letter from hifr.
I had just returned from the telsit
of my aerodromone. I was intoxicat
with my success. The Ameri
Eagle, my first aerodromons, was &
marvel, but T will come to that later. I
hurried to the capltal as soon as I
read your father's letter, but was too
lata! How happy he would have bean
to know that I had won, that no nation
can destroy the work of his lifetime.™
Napoleon's voice softened to a whis
per. “But his last letter told me that
you would be instructed to go to the
Island of Ciryne and that, when I met
you, you would greet me with the
word you have just spoken, ‘Cirynith,}!
the name 1 have given to this eles
ment.”

Astra's eyes filled with teare. The
memory of the last hour of her father
returned to her In its smallest detafl,
and then she told Napoleon how tha
dying man hed tried to tell her every
thing, but that the shock caused by
the message from Count von Werden:
stein had killed him before he could
do so, though with his last strength
he had written, In shaking letters, the

a4 tongoe
corned, remove all of the unsightly
portions, rub with flour to which has
been wdded a dash of ginger and all-
splee,
then put In a sliced onfon and the
tongue, tylng it into shope.
Hghtly on nll sides: Muke a cupful of
= 1 |'gravy, adding.the julce of a lemon,
three tublesfioonfuls of shredded al-
monds
raisins’ Put the tongue in a round
lcasserole, pour the gravy over it and

from the toble, put
into the ramekins,
‘and covered with
A cream sauce, then
when the meal I8
to be served all that Is necessary Is
to add a spoonful of buttered erumbs
and set them In a pan of hot water in
the oven to heat. Asparagus tips,
peas, beans, eaulifiower, or onlons, or
two or three of each may be gerved,
allowing the family to make a cholee
of the one most pleasing. Leftover
desserts, of various kinds, may be re-
heated and served with addition of a
little fruit or a cvstard or some liquid
sauce which ephnnees the flavor of the
pudding.

A hard-cogked egz ndded to o few
ramekin dishies of macaronl and white

Bauce, or rice and cheese, will muake
an appetizing dish,

Dried beef, lobster, erab, chicken,

or any remnant of beef, may be served

In this manner most attractively.
Chicken ple In ramekins Is worth
trying. Put a few bits of c¢hicken and

some of the gravy and a litfle cream
Into a ramekin, place a biscuit on top

to just fit it, punch a few holes in it

to let the steam escape, and hake un-
til the biscuit is brown.

Set ramekins
In another dish so that no gravy ls

wasted, If [t boils over.

Beef Tongue En Casserole,.—Chonse
which has been slightly

Fry a few slices of salt pork,

Flour 1t

d a half cupful of seceded

ke half an hour in & moderate oven,
¢ the_meat, turn ont on a plate,
i@~ sorve th the gravy over It
Casseroled Calves' Hearts.—Fry an

Jl enlon in a lttle bacon fat, roll four
citives® hearts In flour and brown. Put
into u hot easserole one cupful of
stock, a shredded p!mento and haelf a

teaspoonful of mixed whole spices,

Cover tightly and bake two hours. Gar-
nish the meat with curled bacon.

Gaod manners are made up ol petty
gacrifices. Temperance, courage, love
Kre mude up of the same jewels,

FOOD FOR THE FAMILY.

As we will goon have an abundnnee

of green peas it is timely to consider

some of the many ways
of serving them. If one
desires to huve every bit
of the flavor as well as
the mineral salts in the
peas, the pods should be
bolled after shelling the
peas and the lquor used
In which to cook them.
The custom of cooking

thers wag a fash that blinded all. By
the time the captaln had r'r_-.covramd‘
enough to shout: “To the devil with
your Jokes!™ the chevaller was gone.

Captaln Euler ran to the roof door,

tima for them to force the door, and |
when they reached the roof and played
thelr searchlight over the whole spice, |
not a soul was to be found,

An hour Jater Astra received her
mesgage from Napoleon Kdison.

The following morning early risere
in Perlin were treated to a novel sight.
High above the ecity, a white-headed,

circled abova the town for a while,
then turned suddenly toward the west
and disappeared with a rapidity that
was astounding.

The learned Professor Kipfelhaimer,
a noted zoologist who was one of the
first to see 1, was certain that the
bird was a genulne American eagle,

CHAPTER IX.

In the Master's Workshop.

The following day was a long one
for Astra; hope, joy and the axpecta-
tion of seaing the man who was able
to do 8o much made her restless,

Shortly before noom a report eame
from the Z ray generating statlon ad-
vising that a peeullar vibration seemed
to be forcing the raye backward, Or
dere were given to establish the new
Z zone, also to watch for furthar dis-
turbances and, after a lapse of gix
hours, to remove the first line of re
siatance, leaving the new Z ray to
meet the Invaders,

Astra war happy 1ndeed when she
descended to the library to await Na-
poleon’s arrival. As the hands of the

chronometer pointed to ten, ghe |ist-
]

&9t your sewrel,” @reat tears rolled

T

ened intently. The maln door was
opened just as the clock gave rorth

word: “Cirynith.”
“I cannot tell what he sald about

any tender green vegetable in a large
pmount of water und then throwing

you," finished Astra, smiling at anq'-' nway the water Is most reprehensible

leon through her tears. “All I can say
| Is that [ am very happy today, for yo L

have come,”
Her expressive eyes told even mo

and Napoleon Hdison felt that he was
{amply rewarded for the services he

o - {had rendered, not for the girl he
Iy to find it barri ad; {8 ) : A
only to find cuded; it took some loved, but for the coun they both.

loved.

“I have one favor to ask, your excel

lengy!"”

"Whatever it is, T will grant it in ade

vanece,"

“The Countese Rosiny, whom I have
mentioned, and who played a part in
the plot, Is homeless {n our continent.
She I3 in the walting-room. I brought
her with me, thinking you would not
lel her go without trying to ald har,
Under your care, 1 feel sure she will
regaln all that 18 good In her natur‘

and lose all that is bad.”

“She ir welcome,” Astra sald, sime
ply, and started to summon an attend

ant, but Napoleon interrupted her,
“Astra, permit me!

her, 1 wish we could make arrange-

ments for your visit to my fgland.”

gt any time and especlally now when
every serap of food should be con-
-served.

The liquid in which the vegetables are
eooked is rich In soluble matters that
are valudble in the body and should
neéver be thrown away but served
with the vegetable as u sauce or add-
ed to soup stock.

In cooking any of the succulent
green wvegetables, salt should not be
added until they sre ready to be sea-
soned. If peas are inecllned to lnek
sweetness a teaspoonful of sugar to
pint of peas will ald wonderfully In
the flavor of the finished dish., Couok
nll vegetables in boillng water and
peas In an open kettle ns they keep
thelr green color better,

For varlety onme may enjoy some
|of the following ways of prepuaring

.

_ Peas With Braised Carrots.—Put
four tablespoonfuls of butter into a

Before you eall gaucepan with two cupfuls of fresh-

ﬁ” shelled peas, a bunch of mint, one
| peeled onton, half a cupful of erenm,

R

“How long does it take to make the o well washed crisp hend of lettuce,

h‘ip?"

fineély shredded, and a teaspoonful of

idison smiled. “The word ‘distanee’| W8T cover and cook for twenty min-

I8 stricken from the American dietion S il #
I will place you on the s} a while the contents are cooking, When

ary.
within three hours.”
“Where is your island?"

"Where the 124 degres W, of Green-

wich and the 34 degres N, meet.”
“In the Pmeific Ocean!
Could we go tomorrow ™

“Yes, but 1 think it would Be Beat

to travel at night, as | wigh to
the existence of the American M
a gecret for a while™
“That 1s wige. Let us stert at sio
tomorrow evening.”
MO BE CONTINUED.)

Germs are bad, of course: but th
could be worse. Suppose they
2t Lhelr work!

" O s s o TS C T

utes, shaking the pan oceasionally
the peas are cooked, remove the onlon
and mint from the pan, add three egg
yolks that have heen bheaten with two

| tablespoonfuls of crenm, a pinch of

ok .LA-““ and red pepper, shake until the

contents dre well mixed, then dish up
(the pens. Cook the carrots shredded
'in strings in a very lttle water, add

1a| three tablespoonfuls of butter to the

tender drained carrots and dust with
paprika and fry until a golden brown,
Ahen add a cupful of stock or the
Bguer in which the carrots were
gooked ; simmer sue hour, Serve with

'w

It really doesn't make much differ-
enceé what a man thinks, so long as
he doesn’t think out loud.

[INEXPENSIVE SUMMER DISHES.

There can be no improvement on
the sweet, juley, ripe strawberry, and
we all agree with the
writer who sald “God
might have made a bet-

did, For those who like
variety a few slmple
wilys of using the straw-
berry will follow :

Southern Strawberry
Gelatin.—Sopk half o
package " bf gelatin In
half a eupful of cold wa-
ter and when dissolved ddd a cupfal
of boiled water ; add a cupful of sugar
and the julee of half o lemon to the
gelatin while it Is hot, and then add
the stiffly heaten whites of two eggs
as it begins to stiffen, Arrange al-
ternate layers of firm, ripe berries and
the gelatln In layers, serve in a large
or In individual dishes, Plain sweet
crenm may be served with this, but
It I8 not necessary. Strawberries with
French dressing on lettuee make a most
tasty salnd to serve at luncheon.

Florida Favorite—Make a lemon
Jelly and let It eool partly. Line a
mald with thin stripg of sponge cake
and pour over n layer of the gelatin
and allow it to stiffen, The remaln-
der of the gelatin Is kept In n warm
place. Tl the mold with ripe ber-
ries nnd ponr over the remiinder of
the gelatin, When cold and firm the
lonf is turned from the mold nnd
served plain or with a few whole ripe
herries.

Marble Mousse.—~Whip & pint of
erefm sweetened and flnvor to taste.
Before pufting It Into the meld melt
two tablespoonfuls of cocon or choco-
Inte with the sume amount of sugar,
Put o few tablespoonfuls of the
whipped eream into the bottom of the
mold, then add a Httle dab of choco-
Inte, alternating with the plaln eream
until all is used, Pack and freeze as
usual. When the mousse Is ent it will
have the marble effect, Strawherry
Jam may be used equnlly as well for
those who prefer those flavors.

If you have never trled waffles for
breakfast with fresh strawherries
mashed to o paste with sugar served
with them, there I8 a gustatory delight
yet awalting you.

Strawberries mashed with powdered
wugnr and used with whipped eream:
68 u ecnke filling is hard to find mn
equal In dellelousness,

Miraoles are good, but to relleve &
brother, to draw a friend from the
depths of misery, to pardon the vir-
tues of an enemy, these ars greater
miracles,

A FEW THIRST QUENCHERS FOR
HOT DAYS.

There 18 nothing that more appeads
palate

to the than a welkbhlended
drink, cool and re-
freshing, on a hot
day,

Mint Punch.—
From 12 stalks of
mint strip off all
the leaves and chop
them very fine,
rub to a paste,
adding a pint of
cold water; add a pound of sugar, holl
five minutes, and straln through a
cheesecloth. When cold ndd the julce
of six lemons, At serving time place
this mixture In o punch howl over a
bloek of ice, throw In 0 bunch of frosh
mint leaves and add sufficient apol-
linarls water to give it sparkle, and
serve at onee,

Currant Punch—Whip to a froth a
tumblerful of currant Jelly, adding one
plut of bolling water; add a half-cup-
ful of sugar and the julce of o lemon ;
then put aside to cool. At serving
time ndd a quart of plain cold water
and a bottle of sparkling water.

Ginger Punch.—Boll for five min-
utes a pint of woter and o pound of
sugar with the grated yellow rind of
a lemon; struln, and while hot stir
Into it two sliced bananas and n quar-
ter of a pound of eandled cherrles;
stand aside to cool. At serving time
put n good sized block of lce Into
the punch bowl, add the julee of six
lemons to the banana mixtare, turn {t
into the punch bowl, add two bottles
of ginger ale and one quart of spar-
kling water. Serve at once.

leed Cocoa—Fut two heaping tea-
spoonfils of cocon Into n double bofl-
er, add a half-pint of bolling. water,
and cook five minutes, add a half-pint
of milk, beat thoroughly, take from the
fire, and stand aside to cool. At sery-
Ing time fill the glasses one-third full
of chipped fce, add a teaspoonful of
powdered sugar, flll the glass two-
thirds full of cocoa, and fill with
whipped cream,

Ice ten, If made fresh, then nooled

and served i the same way the cocon
Is served, with fhe exchange of a
glice of lemon for the cream, allowing
each to add sugar to taste, makes a
most refreshing drink.
A very hot beverage such as hot milk
or soup are stimulnots to the diges-
tion, while colder drinks retard the dl-
gestive processes. It Is best to give
cold driwks between meals rather than
with them,

Nertie WMarwest.

ter berry, but he never |

BOSTON WOVEN HOSE & RUBBER CO.

L
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DR.L.D. KELLOGG'S ASTHMAREMEDY

for the prompt relief! of Asthma

STt for, 25 Conte Snd ons dale
et for cents o

ar. Write for FREE BAMPLE:

Northrop & Lyman Co.,Inc,,Buffalo,lLY,

s s Sty L e e
WHO IS [o™shds misereiie e
TO kidney and bladder’ trou-

BLAME usands recom-

3 0
mend Dr., Kilmer'm
kidney medicine,

Bwamp-Root, the
At drugglsts in ﬂ?t;:

cent. and dollar sizes, You may receive a.
sample size boitle by Parcel Post, also-

mphlet telling about 1t. Address Dr.
{llmer & Co., Blnghamton, N, Y., and
encloge ten cents, also mention this paper.

OLD FALSE TEETH WANTED:
We pay 84 to $14 par set for old teath. Doean'y.
u;'.J:r ér br:):?"' n?:ﬁd by parce rm; ;nd ;miu-
Toath Speciaity, 2007 8. FILth Bty Fbilndelphin,

—— —————

Didn't Want a Miss Point.

Willle was riding in a street car:
with his mother. Tn the seat back of'
them was o man reading in a rather
lond voice to n compunion the story of"
some boyhool escapade, Willie, twist~
Ing around, lstened to the recital with
open mouth. The mother, on ap-
proaching her destinaflon, rose to get
off the car, taking Willie by the hand,
but Willie would not budge,

*Why, Willie, what's the mntter?
We must get off here!” exclaimed the
mother. i

“I don't want to get oft,” eried the.
boy, “till T hear the end of the story!™

FOR'ITdHING, BURNING SKINS

Bathe With Cuticura Soap and Apply
the Ointment—Trial Free.

For eczemas, rashes, itchings, Irritas
tions, plmples, dandruff, sore hgnds,
and baby bumors, Cuticura Soap and
Olntment are supremely effective, Bes
sides they tend to prevent these dise
tressing conditions, if used for everys
day tollet and nursery preparations.
Address , Cuticura, Dept. L
Boston, Sold everywhere—Adv.

Using Cast-Off Gloves.

A use for all sorts of cast-off gloves.
has been found in London in connee-
tion with rellef work in England. The-
old lenther, after proper sterllization,
Is appled on heavy cambrie or buck-
ram and made into sleeveless wind-
proof Jackets, which are mueh In de-
mand for men both In the trenches and
the navy.

The occaslonnl use of Roman BEye Balsam
At night ppon retiring will prevent and res
lfeve tired eyes, watery oyes, and eye stralo,
Adv.

Some Grievancel

The rallroad official [nvited the stern
cltizen to communieite his troubles.

“I want you to give orders” de-
manded the yisitor, “that the engineer
of the express which passes through.
Elm Grove nt about 11:56 be res-
trained from blowlng his whistle on.
Sunday mornings.”

“Impossible!" exploded the officlal,.
“What prompts you to mnke such &
ridieulous request?”

“Well, you see,” expluined the eoltl-
zen In an undertone, “our pastor
preaches untll he hears the whistle-
blow, and that confounded express.
was twenty minutes late last Sunday.”
—Lumb.

Local Color In Monkey Game.

Marlan's mother frequently playeds
games With her while dolhg the morn-
Ing's tasks, thus amusing the llitle one, .
without Interrupting her own work.
One morning sfter a visit to the 2o,
Marlan asked to play “monkey,” and:
her mother lnughingly nnswered, “All
right, I'll be the monkey while I dust,
Now what ghall T do?"

YOh, no, I'l be the monkey,"” sald
Marlan, “and you has to go buy pea-
nuts to feed me first.” ’

What a Financler Means.

Hix—He's a pretty clever financler,
{sn't he?

Dix—TFinanecler nothing. Why, he
never beat anyhody out of anything in.
his life,

Enough to Eat.

Barber—"How do you ke our new

oatmenl soup?' Vietim—"Seems nour-

Ishing, but I've hnd my breakfast.”
e — - e
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Always fresh and crisp!

Post Toasties

are real corn flakes!|
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